Cinnamon Stewed Chicken 


Chinese writings as far back as 2800 B.C., tell of people’s love of cinnamon, which once was more valuable than silver. 
Used in days of old as everything from medicine to food preservative to currency, the wonder spice has even provoked 
wars. Today, most of us can enjoy the simple luxury of cinnamon without hawking our flatware or invading an unsuspecting 
nation. To help put your pantry’s container of granulated goodness to creative use, we return to our celebrity-chef friend 
Cat Cora, who offers up this recipe for the Cinnamon Stewed Chicken dish served at Kouzzina by Cat Cora at Disney's 
BoardWalk Resort. 


Serves: 4 


Ingredients: 


1 chicken (ideally 2 1/2-3 pounds), cut into 8 pieces 2 tablespoons extra virgin olive oil 
1 teaspoon ground cinnamon A cups coarsely chopped yellow onions 
2 teaspoons kosher salt 1/2 cup dry white wine 
1 teaspoon freshly ground black pepper 2 cups water 
5 garlic cloves 3 12-0z. cans of crushed tomatoes 
Steps: 
1. Pat chicken dry with paper towels. 
2. Mix cinnamon, salt and pepper in a bowl and thoroughly rub the mixture on all sides of your chicken pieces. 
3. Mince three of the garlic cloves and set aside. 
4. Heat the olive oil in a large skillet over high heat (or two skillets if you don’t have one big enough 


to accommodate all eight chicken pieces, as it’s important to not overly crowd the chicken). 

5. Add the chicken to the oil and brown for about 4-5 minutes on each side. Remove chicken when 
well browned. 

6. Reduce the heat to medium-high, and add the onions and your three minced garlic cloves to the 
pan (which no longer contains chicken). Cook for about 3 minutes, stirring constantly, until 
the onions have softened and are a rich golden brown. Add the wine and scrape the 
bottom of the pan with a spatula to deglaze, loosening any tasty browned bits. 

7. When the wine has evaporated, add the water, crushed tomatoes and remaining 
two garlic cloves (also minced). 

8. Return the chicken to the pan. (The liquid should cover about 3/4 of the chicken.) 
Cover and simmer over low heat for about an hour until the chicken is tender and 
thoroughly cooked. (Should the sauce become too thick, simply thin with water.) 

9. Season finished dish with kosher salt and pepper to taste, and serve with buttered 
noodles, rice, orzo or macaroni. Grating cheese over the top of each serving is optional 
(but fantastic). 


Did you know? 
Some studies suggest that a 1/2 teaspoon of cinnamon a day can help lower LDL 
cholesterol, while others suggest it can help regulate blood sugar. 


